


Introduction 


Recipes From Family Trees started out as the project of 
two Miles sisters (Judy and Phyllis). It was a way to docu- 
ment and share recipes they had been using from previous 
generations and also newer recipes that had become family 
favorites over the many years of their lives. 

It all started out in Colorado in Rifle, Grand Junction and 
Pueblo over 100 years ago with people with the last names 
of Campbell & Shide and Miles & Vestal. They had children 
and these children were given favorite recipes. 

As the children of these two couples married and moved 
away, they picked up recipes from wherever they lived. 
They also picked up recipes from their spouses and friends. 

As the project developed, husbands and wives of over 50 
years became involved. Other siblings and their children 
joined in. It developed like a grove of trees. 

We couldn’t limit the recipes to just one family tree be- 
cause this branch and that branch of the families all had fa- 
vorite recipes from the past that they loved and at least one 
or two favorite recipes from their own experience that 
needed to be shared. 

In a lot of ways, it was like an aspen grove mixed in with 
pine trees. Pine trees grow from seeds and each are indi- 
vidual trees. Aspen trees can grow from seeds, but usually 
they are off shoots or rhizomes of a parent tree. 

The recipes in this book are a mixture several family 
trees that are now spread out over the United States. What 
started out as a small grove has changed over the years 
into a scattered diverse group. This has resulted new foods 
from new places. 

Hopefully, these recipes will give everyone an opportunity 
to enjoy what our ancestors and relatives and friends en- 
joyed. They will also give all of use ideas of how to spice 
up our diet. 
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These are items found in Lois’s 
recipe box. They were on bits of 
paper and cardboard, typed, 
hand written, ditto print, etc. I 


felt we ought to all share in these 
insights into her thoughts. 


Judy Campbell 





Using This Book 


This recipe book was created using a page layout pro- 
gram and then converted to a pdf file. Most computers have 
a pdf reader, but if you want to take full advantage of this for- 
mat you should use Adobe Reader 10.1 or higher. This is a 
free program that can be found on the internet in several 
places. 


When you open the book in Adobe Reader, you will notice 
several icons in the left hand column. The top icon will dis- 
play each of the pages with a thumbnail image. You can 
move directly to any page by clicking on the selected image. 


The second icon shows the bookmarks that have been set 
into the book. The top level shows the major categories. If 
you click on Appetizers, the recipes under Appetizers will be 
listed. You can navigate directly to the page with the recipe 
by clicking on the name of the recipe. 


If you page down to the table of contents and move the 
cursor over the name of any food category, the icon will 
change to a hand with a pointing finger. Click and the pro- 
gram will jump to the category. 


The book can also be searched by words or phrases. You 
go to Edit in the Menu Bar. On the pull down menus, select 
Find. A box will appear on the screen where you can enter a 
search word or words. If you wanted to find the recipes con- 
tributed by Judy you would type “Judy” in this box. Then use 
the arrows to navigate to each page where “Judy” appears in 
the text. 


You can print out individual pages to carry into the kitchen 
You can also highlight the recipe or text and cut and paste 
the selected text into any word processor. 


There are numerous other things you can do in Adobe 
Reader that | haven’t really explored yet. You can attach 
stickly notes and highlight text. This is similar to the written 
notes that you might add to a printed book page. 


Probably one immediate use for sticky notes will be to 
identify errors and omissions that are bound to be in this 
first edition. Highlighting misspelled words is another exam- 
ple. 


You will be able to add recipes to the book as long as we 
use a pdf version. We can also add comments and other 
tidbits of information. 


The book has a copyright on the title page. This is so we 
have some control over the distribution of the book and the 
recopies. For example, Nannie’s Orange Sponge Cake on 
page 102 is supposed to be kept in the family. I'll leave it 
up to you as to who you consider to be “in the family”. 


It’s been a fun project. We would like to thank everyone 
to took the time to send in favorite recopies. We hope you 
enjoy eating many of the dishs. If you do, please take the 
time to tell the person who contributed the recipe. 


Calvin & Judy Campbell 


Appetizers 





Holiday Cheese Ball 
Phyllis Jean Barnes 


16 oz. Old English Cheese 
8 oz. blue cheese 

16 oz. cream cheese 

1 c. chopped onion 

1 c. chopped pecans 

1c. parsley flakes 


Put cheese in warm area long enough to be able to blend it. 
Add the onions, nuts and parsley holding out enough to roll 
3 — 4 cheese balls in. Let stand in the refrigerator at least 2 
hours wrapped in aluminum foil or saran wrap. Too keep 
longer keep in foil and refrigerate until needed. Serve with 
crackers. 





Hot Mexican Dip 
Judy Campbell 


2 cans chili without beans 

1 Ib. Velvetta cheese 

8 to 10 canned tamales mashed 
1 sm. jar hot picante sauce 

Chili powder to taste 

Y2 medium chopped onion 


Melt all the ingredients in a crock pot. Serve warm. 


Jezabelle Spread 
Judy Campbell 


10 oz. Apple Jelly 

10 oz. Pineapple Jelly with Apricots 
4 oz. plain horseradish 

1 tsp. prepared mustard 

Pepper to taste 


Blend all ingredients together. Serve over a brick of cream 
cheese and with crackers. 





Marinated Crackers 
Judy Campbell 


12-16 plain crackers or oyster crackers 
1 pkg. Italian dressing mix 

% tsp. lemon pepper 

Y2 - 1 tsp. dill weed 

Y% tsp. garlic powder 

% - 1c. salad oil 


Combine and pour over crackers to coat. Place in warm 
oven for 15-20 minutes. Store in a sealed jar. 


Sheepherder Dip 


Signe Thomass 


1 c. sour cream 

1 c. mayonnaise 

1 tsp. Lowry seasoning salt 
1 T. crushed dill weed 

Y T. onion salt 

3 hard-boiled eggs chopped 
¥Y2 c. chopped green onions 


Mix and put in a scooped out loaf of round bread. 


(Signe is Cal Campbell’s cousin.) 


WHAT IS FAITH? 


It is trust beyond all doubting 

In God Who rules above! 

It is obedience without question. 
It is resting in his love. 

It is smiling through the teardrops. 
It is struggling through each test. 


It is the firm belief our Father 

Is a God Who knoweth best! 

It is knowledge he will give us 
Light for each step of the way; 
Grace for problems we encounter 
And strength for each new day. 


Lois Cuhel 





Swedish Meatballs 
Laurlie Jo Harper (Campbell) 


Serves 4 


1 lb. ground meat 

¥Y c. Bread crumbs 

Y% c. evaporated skim milk 
1/8 c. finely chopped onion 

1 tsp. salt 

1/2 tsp. Worcestershire sauce 


1 egg 
% tsp. ground nutmeg 


Mix and shape in 1 %” balls. Bake at 400° for 20-25 min- 
utes. 


Sauce: 

1 can cream of chicken soup 
Y% c. milk (low fat) 

1/8 tsp ground nutmeg 

Y Cc. fat free sour cream 


Beverages 





Vera Marie’s Special Tea 
Vera Campbell 


Equal parts of: 

Orange Pekoe (black) 
Ceylon 

Darjeeling — Meg’s Hope 
Jasmine — special grade 


Mix equal amounts of these dry teas leaves. Use 1 tsp. tea 
leaves per cup of hot water or if making up a pot of tea use 
| tsp. for each cup plus 1 tsp. for the Pot. 


These guidelines are from the Nancy at the Prairie Rose 
Tea Shop in Castle Rock, Colorado 


The tea is a blend that Cal’s mother made up. She use to 
send him into the tea shop in downtown Denver to pick it 


up. 


Vera is Cal’s mother. 





Frozen Daiquiri 
Lois Miles 


1-can frozen limeade concentrate 
1-box (small) frozen strawberries 
4-6 oz. light rum 

10-12 crushed ice cubes 


Blend 


Fruit Punch 
Lois Miles 
Serves 25 


1 T. tea leaves 

1 qt. hot water 

1 qt. cold water 

¥Y c. granulated sugar 

1 c. orange juice (may use more) 
2 c. pineapple juice 

Juice of 5 lemons 

Grated rind of 2 lemons 

1c. ginger ale 


Place the grated rind, hot water and sugar in a saucepan 
and boil for 5 min. Pour over the tea leaves in a bowl and let 
stand 5 min. Strain, cool, add orange juice, lemon juice, 
pineapple juice, lemon juice, quart of cold water, and grated 
lemon rind. Add ginger ale just before serving. Garnish with 
sliced lemons and add a few drops of food coloring if you 
prefer. 





Hot Chocolate Mix 
Judy Campbell 


16 oz. Nestles Quick Chocolate 
Dry Milk 8 qt. size box 

16 oz. coffee mate 

16 oz. Kraft malted milk 


*16 oz. Quick Chocolate maybe substituted for the malted 
milk 


Cover and store to use as desired. 
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Monk’s Tea 
Lois Miles 


1 c. Tang (powdered orange beverage) 

1 c. Lemon Instant Tea 

Ye C. Sugar 

1/8 tsp. nutmeg 

Y% tsp cinnamon 

Optional: Add 2 T. crushed red-hots per cup of hot bever- 
age 


Mix together, can be stored and used over the winter. 





Orange Julius 
Phyllis Jean Barnes 


1 c. water* 

1c. milk 

v2 C. Sugar 

1 tsp. vanilla 

6 oz. can of frozen orange juice 
14 ice cubes 

(Add 1 egg if desired) 


Mix in blender 


“Ye C. water + ¥ Cup vodka or rum may be used instead. 
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Rosy Wassail 
Lois Miles 


1 pt. cranberry juice cocktail 

1-60z. can frozen orange juice concentrate thawed 
2 c. water 

1 T. sugar 

% tsp. allspice 

1 bottle (about 3 % cups) any Sauterne wine 


In a large kettle combine cranberry juice, orange juice con- 
centrate, water, sugar and allspice. Bring almost to a sim- 
mer. Add the wine and heat through, but do not boil. If 
desired, stir in a few drops of red food coloring. 


Makes 12-14 servings. Garnish with thick orange slices 
studded with cloves. 





Russian Tea 
2c. Tang 
Ye C. presweetened powdered lemonade mix 
1 c. sugar 


1 tsp. cinnamon 
Y2 teaspoon ground cloves 


Mix all ingredients. Store in an airtight container. Add 2 to 3 
teaspoons mix to one cup of hot water. 
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Soups & Stews 
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Dad’s Chili 
Philip Miles 


3 lbs. hamburger 
1 Ib. suet 

1 qt. tomatoes 

8 T. chili powder 
Salt to season 

2 qts. Water 


Brown the hamburger in the suet and add the 1 qt. of toma- 
toes and Chili powder. Beans can also be added if desired. 


Judy’s Version 


% |b. of hamburger 

% |b. of lard if the hamburger is very lean 
1 c. tomatoes 

2 T. chili powder 

2 c. water 


Lord, make me big enough, I pray, 
To triumph in a lesser way. 
When petty disappointments rise, 


Let me be patient, gentle, wise. 
Missing the joy which greatness brings, 
Let me not fail in little things. 
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Favorite Chili 
Judy Campbell 


¥ |b. dried pinto beans 
5 c. canned tomatoes 
1 lb. chopped green pepper (4 medium) 
1% T. salad oil 

1% lb. chopped onion 
2 cloves garlic crushed 
Ye c. chopped parsley 
¥ c, butter 

2 % lbs. ground chuck 
1 Ib. ground lean pork 
1/3 c. chili powder 

1 T. salt 

1 tsp. pepper 

1% tsp. cumin 


Wash beans, soak overnight in water 2 inches above beans, 
simmer covered in the same water till tender (or use 4 cans 
of pinto beans). Add tomatoes and simmer 5 minutes more. 
Saute’ green pepper in salad oil 5 minutes. Add onion and 
cook until tender, stirring often, add garlic and parsley. 


Melt butter in large skillet and sauté meat 15 minutes. Add 
browned meat to onion mixture; stir in chili powder and cook 
10 minutes. Add this to the beans. Add spices, simmer cov- 
ered for 1 hour. Cook uncovered 30 minutes. Skim any fat 
from top. Makes 4 quarts. Freezes well. 
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Green Pork Chile 
Judy Campbell 


5 lb. pork roast — cubed — trim fat. 
Add: 

Salt to taste 

Pepper to taste 

Onion — 1 small diced 

Garlic — 2-3 cloves diced 

1 T. oregano 

Ye tsp. cumin 

4-6 T. flour 

1% qt. chicken broth 

16 oz. can stewed tomatoes 

1 small can chopped jalapenos 
1 c. chopped green chile 


(You can also add fresh cilantro if desired.) 


Pan fry meat and spices. Don’t drain drippings unless there 
seems to be a lot. 


Add 4-6 flour to the meat and brown. 


Add about 1 % to 2 quarts of water or chicken broth. May 
add more or less depending on thickness desired. 


Add green chiles. 
If using frozen green chile add at least one cup. 


Simmer ¥% hour to an hour, stirring occasionally to prevent 
sticking. 


Freezes well. 
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Imma's Chicken Soup Recipe 
Sunset Magazine 


1 whole chicken 

1 leek (cut lengthwise so sand is thoroughly removed) 
1-2 zucchinis, unpeeled, uncut 

3 carrots, peeled 

2 celery ribs 

1-2 large parsnips, peeled, cut in quarters 

1 turnip, peeled, cut in half 

1 medium-large onion, peeled, cut in quarters 
1-2 large sweet potatoes, peeled, cut in quarters 
3-4 garlic cloves 

sliced_fresh or jarred basil to taste (optional) 
salt and pepper to taste 

1 bunch of dill 

1 bunch of parsley 


Place all ingredients except the dill and parsley in an 8-quart 
pot. Add filtered water until the pot is about two inches away 
from full. Cover the pot. Bring to a boil, then put at medium- 
low flame and let the soup cook for 90 minutes. Then add 
the dill and parsley and let the soup boil rapidly for 3-5 min- 
utes. Serve with extra-fine noodles as well as chunks of the 
soup chicken and vegetables. 


Imma used to leave the chicken skin on, but up-to-date med- 


ical news has prompted me to remove the skin. | think Imma 
would have approved. 
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New Mexico Green Chile 


2 t. olive oil 

¥ |b. pork loin — cut in % inch chunks all visible fat removed 
3 sm. Garlic cloves — finely minced 

1 red onion — finely chopped (optional) 

2 T. flour — preferably masa (corn) flour 

2 T. cornstarch 

4 T. water 

28 oz. New Mexican chiles — roasted peeled, seeded and 
finely chopped 

1-2 T. chopped fresh jalapeno pepper 

1 tsp. cumin 

1/8 tsp. salt 

1/8 tsp. white pepper 

2% c. chicken broth 

2 large fresh tomatoes — pureed (or peeled and chopped) 


In skillet, the heat olive oil over medium high-heat. Saute 
pork until all pink is gone (about 5 minutes). Move meat 
aside and add garlic and onion. As soon as the garlic siz- 
zles, stir together with pork. Put into crockpot on high. 

In small bowl, make thickener by adding water to flour and 
cornstarch. (add another tablespoon of cornstarch and a 
tablespoon of water if you prefer a thicker sauce, but wait 
until later in the cooking to decide if the texture is what you 
want, or you may accidentally make it too thick.) Add mix- 
ture to crockpot 


Add chiles, spices, chicken broth crockpot. Bring to a low 
boil, then reduce heat and add tomatoes. Simmer on very 
low heat, covered, for at least 1 hour (preferably all day). 


Serve over plain or Mexican rice, burritos, chile rellenos, 
chimichanges, etc. 
I. 
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Oatmeal Soup 
Judy Campbell 


1 c. regular oats 

1 medium onion chopped (onion flakes) 
1 bud garlic (garlic salt) 

Y% C. margarine 

2 Ig. ripe tomatoes chopped (canned tomatoes) 
2 qts. Chicken broth 

Ye c. white wine 

Salt 

Pepper 

Parsley 

Red chili to taste 


Brown the oats in a skillet, stirring often. In saucepan sauté 
onions and garlic in oleo. Add remaining ingredients and 
oats. Simmer 15 minutes. Top with garlic croutons. 





Original Green Chile 
Judy Campbell 


1 Ib. pork, cut in 1/4 “ cubes 

2 T. flour 

2 T. shortening 

1 c. (16. oz) diced tomatoes 

2 7-0z. Cans diced green chiles 
Y% tsp. oregano 

2% tsp. salt 

2 c. water 


Dredge meat in flour, brown in shortening, add onions and 
brown thoroughly. Add remaining ingredients. Simmer for 1- 
2 hours and stir occasionally. 
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Stay in Bed Stew 
Aunt Jo Vestal 


1 lb. beef stew meat 

1 c. celery, chopped 

4 carrots, chopped 

1 med. Onion 

Ye of a #2 can of tomatoes and water to fill can 

Y Cup water 

2 cups potatoes, raw, peeled and quartered (or smaller) 
Y tsp. salt 

1 % Tbsp. tapioca (minute tapioca) 

Parsley flakes 


Mix all together in large pan (tightly covered). Put in 275° 
oven for 4 % hours. Do not look until done. You can also 
put in a crock pot for about 6 hours on low. 


Note: 


Aunt Jo Vestal was married to Lois Miles’ brother, Blaine 
Vestal. 
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Tortilla Soup 
Judy Campbell 


1 or 3 corn tortillas 

Oil for frying 

2 tsp. vegetable oil 

Ye c. chopped onion 

1 4-0z. can chopped green chilies 
4c. chicken broth 

1 c. shredded cooked chicken 
Salt to taste 

1 10-0z. can diced tomatoes and green chilies 
1 T. lime juice 

4 large lime slices 


Cut tortillas in ¥ x 2 inch strips. Fry tortillas in small amount 
of hot oil until brown and crisp. Drain on paper towels. Heat 
t tsp. of vegetable oil in a large saucepan. Add onion and 
sauté until translucent. Add green chilies. Cover and sim- 
mer 20 min. Stir in lime juice. To serve, pour into soup 
bowls and add tortilla strips. Float a lime slice in the center 
of each bowl. 
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White Bean Chicken Chili 


Julie Barnes 


2 tablespoons corn oil 

1 large onion, chopped 

4 large garlic cloves chopped 

1 T. ground cumin 

1 tsp. dried oregano 

1/2 tsp. anise seed (optional) 

1/2 tsp. dried crushed red pepper 

1# boneless skinless chicken thighs cut into 1-inch pieces 
2 15-ounce cans white kidney beans {or white northern 
beans) 

1 cup canned chicken broth 

1 7-ounce can diced green chilies 

1/2 c. whipping cream or half & half 

Grated cheddar cheese 

Chopped fresh cilantro 


Heat oil in Dutch oven over medium heat. Add onion, garlic, 
secumin, oregano, anise seed and dried red pepper. Push 
onion to 1 side of pan. Season chicken with salt and pepper 
and add to pan. Sauté for approximately 5 minutes. Drain 
beans; reserve 1/2 c. bean liquid. Add beans, broth, chilies, 
cream and reserved bean liquid to chicken. Simmer until 
chicken is tender and cooked through, about 10 minutes. 
Season to taste with salt and pepper. (May be prepared 1 
day ahead. Cover and refrigerate. Reheat before using.) 
Ladle chili into bowls. Top with grated cheese. Sprinkle with 
cilantro. 


Serves 4 to 6. 
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White Chicken Chili 


Julie Barnes 


1/2 pound dried navy beans, picked over 

1 large onion, chopped 

1 stick (1/2 cup) unsalted butter 

1/4 c. all-purpose flour 

3/4 c. chicken broth 

2 cups half-and-half 

1 teaspoon Tabasco, or to taste 

1 1/2 teaspoons chili powder 

1 tsp. ground cumin 

1/2 teaspoon salt, or to taste 

1/2 teaspoon white pepper, or to taste 

2 4-ounce cans whole mild green chilies, drained and 
chopped 

5 boneless skinless chicken breast halves (about 2 pounds), 
cooked and cut into 1/2-inch pieces 

1 1/2 cups grated Monterey Jack (about 6 ounces) 
1/2 c. sour cream 

Garnish: fresh coriander sprigs 

Accompaniment: tomato salsa 


In a large kettle soak beans in cold water to cover by 2 
inches overnight. Drain beans in a colander and return to 
kettle with cold water to cover by 2 inches. Cook beans at a 


bare simmer until tender, about 1 hour, and drain in colander. 


In a skillet cook onion in 2 tablespoons butter over moderate 
heat until softened. 


In a 6- to 8-quart heavy kettle melt remaining 6 tablespoons 
butter over moderately low heat and whisk in flour. Cook 
roux, whisking constantly, 3 minutes. Stir in onion and gradu- 
ally add broth and half-and-half, whisking constantly. Bring 
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mixture to a boil and simmer, stirring occasionally, 5 min- 
utes, or until thickened. Stir in Tabasco, chili powder, cumin, 
salt, and white pepper. Add beans, chilies, chicken, and 
Monterey Jack and cook mixture over moderately low heat, 
stirring, 20 minutes. Stir sour cream into chili. 


Garnish chili with coriander and serve with salsa. 


FORBEARANCE 


Thank you, Lord, 
For helping me 
When I forget to ask, 
For loving me 

When I neglect 

My task, 


For forgiving me 
When I’m slow 
To forgive, 

For teaching me 
Over and over 
How to live. 


Charlotte Carpenter 
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Wood’s World Championship Chili 
Makes 6 quarts 


4-10 oz. cans of chicken broth 

4 lbs. beef flank steak 

5 Ibs. thin-cut center pork chops 
4 oz. cooking oil 

3 10 oz. cans of tomato sauce 

6 green chiles (or 2-4 oz. cans diced green chiles) 
3 med. Spanish onions (chopped) 
2 green bell peppers 

2 cloves garlic (mashed) 

3 tsp. ground oregano 

% tsp. MSG 

3 tsp. fine black pepper 

4 tsp. salt 

5 T. chili powder (unblended) 

1 tsp. cilantro (coriander leaf) 

1 tsp. thyme 

8 oz. of a good light beer (preferably Mexican) (I like Tecate 
or Lowenbrau) 

1 lb. Monterey Jack cheese 

1 lime. 

tortillas. 


Spices: 
4% tsp. oregano 
4% tsp. cumin 
% tsp. MSG 
1 tsp. pepper 
1 tsp. salt 
7% T. chili powder 
1% tsp. cilantro 
1% tsp. thyme 
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Add chicken broth to 12 quart pot and simmer (remove 
skim and fat), Add to the pot (batch): 

Tomato sauce 

Chiles and jalapenos 

Spices and beer 

Garlic 


Brown pork in skillet - 3 or 4 batches. Drain off grease. 
Save batches and add all at once. Brown beef in skillet in 
3 or 4 batches. Drain off grease. Save batches and add all 
at once. Bring to a boil for about 1 hour. Add onions and 
bell pepper. Cook at low boil for 2-3 hours. Stir every 15- 
20 


Trim the all of the fat and bones from the pork chops. Dice 
in % inch cubes. 


Put the following into the 8 oz. beer and stir until all the 
lumps are dissolved: 


Add Oregano, cumin, MSG, black pepper, salt, chile pow- 
der, cilantro (coriander) and thyme to taste 


Chop the onions into % inch dice (enough to make 2 cups). 
Chop 2 cloves of garlic very fine or put through a garlic 
press. In a 2-gallon pot add the spices, chile, spices, and 
beer, add the garlic and bring to a low simmer. 


Brown the pork in a skillet with about 1/3 of the oil. Do not 
overcook at this stage, just till white on all sides. Add the 
pork to the other items in the pot. 


With the rest of the oil, brown the beef. Then add to the 
pot. Add the onions and peppers. Cook over low boil for 
about 2-3 hours — stirring with a wooden spoon every 15 to 
20 minutes. 
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Caution: you don’t want the meat to break down too much, 
but it should have become very tender. 


Remove the chili from the stove and let it cool for about 1 
hour—then refrigerate for 24 hours. You can reheat the chili 
for serving now and freeze the rest. Just before serving add 
grated cheese add lime juice. Serve with soup crackers o 
tortillas. 





Wood’s Modified Chile 
(Modified — quicker and cheaper) 
Judy Campbell 


Makes approx. 9 quarts 


6 10-0z cans chicken broth 

3 15-0z cans tomato sauce 

2 4-0z cans green chile 

1 4-0z can diced jalapenos 

5 medium yellow onions 

2 10-0z cans diced frozen green peppers 
2 limes 

1 pound Monterey Jack cheese 

4 large cloves sliced garlic 

1 8—oz Lowenbrau beer (ale - not dark) 

6 Ibs. stew meat 

5 Ibs. ground pork 

3 0z. package El Molino mild sweet chile powder 


as 
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Salads 





Applesauce Jello 
Laurlie Campbell (Harper) 


1 box jello (6 oz.) 

32 oz. applesauce 

2 C. water 

1/2 c. cinnamon candy (Red Hots) 
2 T. vinegar/lemon juice 


Heat water to boiling — add candies and stir until melted; 


add jello and stir to dissolve. Add applesauce and lemon 
juice. Pour into mould or bowl — chill until set. 
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Chicken and Green Chile Salad 
Judy Campbell 


Serves 6 


3 cooked chicken breasts 

1 medium chopped onion 

1 clove garlic, minced 

1 T. chopped fresh coriander or cilantro leaves 
1 canned green chilies, peeled, drained, seeded and cut 
crosswise into ¥2 inch rings 

1% c. mayonnaise 

1 T. Dijon mustard 

Salt and freshly ground pepper to taste 

Yalb. fresh mushrooms, sliced 

Romaine lettuce leaves, shredded 


Cut chicken meat into % inch cubes. Place it and all other 
vegetables (except mushrooms and lettuce) in a bowl and 
toss gently but thoroughly. Chill for several hours. 


Just before serving, fold in sliced mushrooms; transfer to a 


large serving bowl. Arrange shredded lettuce around rim. 
Sprinkle with additional chopped coriander if desired. 
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Cranberry Salad 
Lois Miles 


2 c. cranberries 

1 % c. sugar 

2 peeled and cored apples 
2 peeled oranges 

2 pkg. cherry jello 

2 c. boiling water 

1 c. chopped pecans 


Grind cranberries, apples and oranges and combine with 
sugar. Dissolve jello in boiling water and when it starts to 
thicken, add cranberry mixture and nuts. Chill. 


“| peel the oranges as you would an apple, deep enough to 
remove all the white, then you can lift out the sections. The 
salad may be kept a long time without getting bitter if all 
peels and membrane is removed from oranges. 





Spanish Salad Dressing 


Vivienne Campbell 


v2 Cc. sugar 

¥ tsp. paprika 

Y% c. vinegar 

¥% c. salad oil 

Ye tsp. salt 

2/3 c. catsup 

1/3 c. grated onion 
Juice from 1 lemon 


Put in quart jar and shake well. Use on any greens or 
salad. 
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Spinach Salad 
Phyllis Barnes 


8 cupsfresh spinach (torn) 

1 % cups apples, chopped (leave peel on—|! use Jonathon) 
Ye cup salted peanuts (cocktail peanuts) 

2 Tbsp. green onions, chopped 

Ye cup raisins (optional)\ 


Dressing: 

Y% cup white wine vinegar 
Y% cup salad oil 

2 tsp. chutney 

2 Tbsp. granulated sugar 
¥2 tsp. salt 

% tsp. Curry powder 
1-tsp. dry mustard 


Shake all together 
DO NOT PUT DRESSING ON SPINACH MIXTURE UNTIL 


JUST BEFORE SERVING AS THE SPINACH WILL GET 
LIMP. 
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Waldorf Salad 
Judy Campbell 


3 or 4 apples, unpeeled, cut from the core, and chopped 
into bite size pieces 
(about 3 cups) 
1 tablespoon lemon juice 
1/3 c. raisins 
2/3 c. chopped celery 
1/3 c. walnuts (optional) 
1/3 c. mayonnaise 
1 T. sugar 


Don't bother peeling the apples unless their skins are really 
unattractive. Cut up 3 or 4 of them, until you get about 2- 
1/2 or 3 cups of chopped apples. Sprinkle the lemon juice 
over the apples. The acid in the lemon juice prevents the 
apples from turning brown. The raisins will taste best if you 
plump them first. Do this by measuring them into a cereal 
bowl and adding enough warm tap water to cover them 
completely. Allow them to sit for a few minutes, absorbing 
the water, and softening up. Drain them very well when 
you need them. | actually squeeze them to make sure they 
are very dry. Chop up the celery, it should take about 2 
stalks or so. Use regular walnuts or omit them completely 
if you don't have any handy. Mix everything together in a 
medium sized bowl with the mayonnaise and sugar, coating 
all of the ingredients with the mayonnaise. It is now ready 
to serve, or you can chill it overnight. 
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Wilted Lettuce 


2 hard cooked eggs, chopped 
5 slices bacon 

1# leaf lettuce 

1 T. chopped green onions 

% Cc. cider vinegar 

2 T. water 

1 T. sugar 

Ye tsp. salt 

Y% tsp pepper 


Fry bacon until crisp; reserve 2 T. drippings, crumble the 
bacon. 


Tear lettuce into serving bowls in bite size pieces. Add the 
onions and eggs. Combine 2 T. bacon drippings, vinegar, 
water, sugar, salt and pepper. Heat just to boiling. Pour 
over lettuce. Toss lightly. Garnish with crumbled bacon and 
serve immediately. 


Variations: add any or all of the following: 


% tsp. dried mustard powder 
2—4 T. blue cheese 

light cream 

1—2 T. herbs1/2 tsp. horseradish 


Alternative dressing: 
Hot Bacon Dressing 


10 slices bacon 

2 tsp. sugar 

12 c. red wine vinegar 
Ye tsp. horseradish 
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Y% tsp. pepper 
12 chopped scallions or green onions, including tops 
1 egg yolk boiled and grated 


Fry bacon until crisp, drain and crumble. Add sugar, vine- 
gar, horseradish and pepper to the bacon fat in the skillet. 
Mix, add scallions and heat until bubbling. Pour immedi- 
ately over lettuce (any salad greens) Top with bacon and 
egg yolk. Serve immediately. 


I Know Something Good About you 


Wouldn’t this old world be better 

If the folks we meet would say, 

“I know something good about you!” 
Then treat us just that way? 


Wouldn’t it be fine and dandy 

If each handclasp warm and true 
Carried with it the assurance, 

“I know something good about you!” 


Wouldn’t life be lots more happy 


If the good that’s in us all 

Were the only things about us 

That folks bothered to recall? 
Wouldn’t life be lots more happy if we 
praised the good we see? — 


For there’s such a lot of goodness 

In the worst of you and me. 
Wouldn’t it be nice to practice, 

That fine way of thinking too? — 

You know something good about me! 
“I know something good about you!” 





Breads 





Banana Bread 
Lois Miles 


Y c. shortening 

1 c. sugar 

2 eggs 

1 c. mashed banana 
1 tsp. lemon juice 

2 c. sifted flour 

3 tsp. baking powder 
Ye tsp. salt 

1 c. nuts chopped 


Cream shortening & sugar together. Beat eggs until light 
and add. Mash bananas and add lemon juice. Blend with 
creamed mixture sift flour, baking powder and salt together 
and mix quickly into banana mixture. Add nuts. 


Bake in greased loaf pan in moderate oven about 1% hour. 
Makes one loaf. 


Bake at 375° 
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Sour Dough Starter 


1 pkg. dry yeast 

1 c. warm water 

3/4 c. sugar 

3 tbsp. instant potato flakes 


Dissolve in 1/2 cup warm water, the dry yeast. Combine ingredients and 
let stand out all day. Refrigerate that night. After 3 days take out and feed 
again with the following recipe: 


MORNING: 

3/4 c. sugar 

3 tbsp. instant potato flakes 

1c. warm water 

Sour dough starter must be regulated every 3 to 5 days as follows: mix 
well and let stand out of the refrigerator all day. Remove 1 cup to use in 
making bread and return the rest to the refrigerator as starter. Keep cov- 
ered. Repeat every 3 to 5 days. If you are not making bread after every 
feeding, throw away or give away one cup. 


EVENING: 

Place 1 cup starter into a large bowl. And add the following using the 
recipe: 1/2 c. corn oil 1 tbsp. salt 1 1/2 c. warm water 6 c. bread flour 
Make into stiff batter, roll in corn oil. Place into large greased pan or bowl 
to rise. Cover lightly with saran wrap. Leave on counter overnight to rise. 


NEXT MORNING: 

Punch dough with fist to divide into 3 lumps. Knead each lump on floured 
surface and put into 3 greased loaf pans (glass works best). Brush with 
corn oil. Let stand between 6 to 7 hours on counter before baking to rise. 


NEXT EVENING: 
Bake on bottom rack at 350 degrees for 30 to 35 minutes. Cool on rack. 
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Eggnog Bread 
Vivien Campbell 


1 5/8 c. Eggnog 
2 T. oil 

1 % T. Honey 

% tsp. salt 

3 c. bread flour 

1 % tsp. nutmeg 
Ye tsp. yeast (dry) 


Place the ingredients in bread pan in order. Select medium 
crust setting and sweet bread cycle. Press start. After 
bake cycle, remove from pan, cool for one hour. 


(Note, can be made by hand instead of machine) 





Elegant Oatmeal Bread 
Vivien Campbell 


2/3 c. old-fashioned oats 
1% c. water 

1% T. butter 

2 T. honey 

1 % tsp. salt 

2% c. bread flour 

1% tsp. yeast (dry) 


Place the ingredients into the bread pan in the order given. 
Select standard bake cycle. Set on medium crust, press 
start. 


After the bake cycle ends remove from pan, place on cake 
rack and allow to cool 1 hour before slicing. 
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Jalapeno Corn Bread 
Judy Campbell 


3c. yellow corn meal 
4 tsp. baking powder 
1 tsp. salt 

3 T. sugar 

3 eggs 

2% c. milk 

¥ c. salad oil 

1 Ig. can cream corn 
1 Ig. chopped onion 
1 6 oz. can chopped jalapeno peppers 
1c. grated cheese 


Pour into a 9 x 13 greased pan. 


Bake 40 to 45 minutes at 425°. 
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Mexicorn Bread 
Judy Campbell 


YC. Sugar 

1 c. sifted flour 

4 tsp. baking powder 
2/3 tsp. salt 

1c. yellow corn meal 
2 eggs 

1c. milk 

% c. soft shortening 
1 can Mexicorn 


Sift flour with sugar, baking powder and salt. Stir in corn 
meal. Add eggs, milk and shortening. Beat with electric 
beater until just smooth, about 1 minute. (do not overbeat) 
Then add the can of drained Mexicorn. Bake in hot oven 
425° for 20 to 25 minutes. 
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North African Coriander Bread 
Ellen L. Harper 
(Aaron’s sister) 


1% c. milk 

Ye c. honey 

Ye c. butter 

Ye c. hot water 

Ye tsp. honey 

2 T. yeast (can use just 1) 


Mix milk, butter, honey and heat until the butter melts then 
cool to lukewarm. 


Mix in: 


2 eggs 

1 tsp grated orange or lemon rind 
1 % T. ground coriander seed 

% tsp. salt 

12 tsp. cinnamon 

3c. flour 

1 tsp salt 

Y% tsp. ground cloves 

Ye tsp. cinnamon 

3c. flour 


Stir in another 4 c. flour (total of 7 cups) 


Knead 10 minutes. Turn into greased bowl and let rise 1 
hour. Punch down a few times, let rest 10 minutes. Shape 
into loaves (makes 2 large loaves or 3 small ones). Brush 
tops with oil and rise in pans 1 hour (until double in size). 
Bake in a 350° oven for 45 minutes. You can use oil instead 
of margarine but you still should scald the milk unless you 
use powered milk . The original recipe didn’t call for any salt 
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but | like it better with some. 


Note: Up to % of the flour can be whole wheat. 





Pumpkin Bread #1 
Judy Campbell 


3% c. flour 

2’ C. Sugar 

Ye tsp. baking soda 

1 tsp. cinnamon 

¥2 tsp. ground cloves 
v2 tsp. nutmeg 

1 tsp. salt 

2/3 c. oil 

2/3 c. water 

4 beaten eggs 

1 Ib. canned pumpkin 


Bake at 350 © in a loaf pan for 1 hour or 1% hour until 
done. 


AN IRISH PRAYER 


May the road rise to meet you, 
May the wind be always at your back, 


May the sun shine warm upon your face, 
The rains fall soft upon your fields 
And until we meet again 
May God hold you in the palm of his hand. 
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Pumpkin Bread #2 
Bettie Miles 


Makes 2 large loaves 


3 c. Sugar 

1:¢.0il 

4 eggs 

2c. canned pumpkin 
3% Cc. flour 

3% tsp. baking powder 
2 tsp. baking soda 

2 tsp. salt 

2 tsp. cinnamon 

1 tsp. nutmeg 

1 c. chopped nuts 


In a large mixing bowl, place first four items. Blend in all re- 
maining except the nuts either with a mixer of by hand. Fi- 
nally stir in nuts. Grease 2 large loaf pans and line bottom 
with waxed paper. Pour in batter. Bake at 350° for 1 hour, 
or a little longer if needed. 
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Quick Cinnamon Rolls 
Keating Junior High School cooking class, Pueblo, Co. 


Make biscuit dough. Place the dough on a lightly floured 
board and roll into a rectangular shape. Spread with 
melted butter and sprinkle with cinnamon and sugar mix. 
You can also add raisins if you like. Roll up like a jellyroll 
and cut into 1 inch slices. There are two methods for bak- 


ing. 


1. Place the slices on a greased baking sheet and bake at 
400° until lightly browned. 


2. 1 T. melted butter with a few drops of water, % c. 
brown sugar. Mix these in a glass dish or a pan. 
Place the rolls, cut side down on the sugar mix. 
Bake at 400° for about 12 minutes. 


These are a family favorite. 
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Sour Dough Biscuits 
Judy Campbell 


Ye c. sour dough starter 

1c. milk 

2% c. flour 

1 T. sugar 

% tsp. salt 

1 tsp. baking powder 

¥2 tsp. baking soda 

Bacon grease or salad oil and margarine. 


Mix starter, milk and 1 c. flour in large bowl. If for breakfast 
the night before, for dinner in the morning. Cover the bowl 
and keep at room temperature to rise. Turn this very soft 
dough out onto 1 c flour and bread board. Combine sugar, 
salt and baking powder and soda with remaining % c. flour 
and sift over the top. With your hands mix the dry ingredi- 
ents, knead lightly, roll our ¥2” thick and cut with a 2” cutter. 
Place close together in 9” square pan. Set in warm place to 
rise ¥2 hour. 


Bake at 375° for 30 minutes. 


Makes 4 - 2%” biscuits. 
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Swedish Saffron Bread 
Vivien Campbell 


Scald 1% c. milk and pour over ¥2 c. sugar, 14% tsp salt and 
1/16 tsp. saffron in large bowl. Let cool to lukewarm, soften 
2 packages dry yeast in % c. warm water. Blend into milk 
mixture. Stir in 3c. flour to make smooth batter, cover and 
let stand 20 minutes until light and foamy. Melt % c. butter 
and add to batter with 1 egg, %4 c. currents or raisins and 
about 2 more cups of flour to make soft dough. Knead until 
satiny about 5 minutes adding more flour sparingly. Place 
in greased bowls turn to grease top. Cover; let rise about 
45 minutes in warm place. 


Filling: 

Use electric mixer to blend together 2/3 c. sugar, 1/3 c. 
flour, 173 c. butter and 12 cup almond past until it resem- 
bles coarse crumbs. Reserve % c. for topping. Stir into re- 
maining mixture 1 whole egg and 1 egg yolk. (reserve 
extra egg white) 


Shaping: 

Divide dough into 4 equal portions. Take 2 portions and roll 
each into a rectangle 15” x 9” wide. Spread about 1% c. fill- 
ing on each rectangle. Roll each to make a compact roll. 
Seal edges. Cross 1 roll over the other on greased baking 
sheet to make tight braid. Cover and let rise about 45 min- 
utes in a warm place. 


Beat reserved egg white with 1 tsp. water and brush on 
each loaf. Bake in a 325° oven for 15 minutes. Sprinkle re- 
serve crumb topping into crevices of each loaf and bake 30 
minutes longer at 325° or until when tapped loaf sounds 
hollow. 
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Main Dishes 





Beef Burritos etc. 
Judy Campbell 


1-—1% lbs. beef stew meat cut in %” cubes 
14 oz. can diced tomatoes with juice 

Ye c. chopped green chile 

Salt 

Garlic 

Flour Tortillas 

Lettice 

1 Fresh tomato 


Brown meat, add tomatoes and juice, chile and garlic. Sim- 
mer several hours until meat is tender and beginning to fall 
apart. Add water as needed during cooking to keep from 
burning. 


Fill flour tortillas and roll up burrito style.. Top with green 
chile sauce and shredded cheddar or Mexican cheese. 
You can melt the cheese in a microwave oven before serv- 


ing. 


Chop the tomato up into small chunks. Shred the lettice. 
Spread on top of the burrito or put just beside the burrito 


Etc. : This same recipe also works well with chicken or 
pork. We have even combined two different meats in the 
same batch. 


Etc.: To make shedded beef burritos, you cook a pot roast 
until the meat is falling apart and then pull the meat apart 
with a fork. You can also marinate the por roast in Mexican 
spices before cooking. 
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Blackened Chicken Breasts 
The Denver Post Newspaper 


2 boneless chicken breasts, skinned and split 
Blackened spice mix (recipe follows) 

1 T. Cooking Oil 

4 Kaiser rolls 

Lemon wedges. 


Coat each piece of chicken with about 1 T. spice mix. In 
large nonstick skillet, cook chicken in hot oil over medium 
heat. Turn when first side is brown. Cook until done. Serve 
on Kaiser rolls garnished with lemon wedges. Serves 4. 


Calories per serving, 189; fat 7.5 gm; cholesterol 72 mg; 
sodium 345 mg. 


(Blackened Spice Mix) 


1 T. paprika 

1 tsp. onion powder 

1 tsp. garlic powder 

1 tsp. cayenne pepper 
% tsp. white pepper 

% tsp. black pepper 

Ye tsp. salt 

Ye tsp. dried thyme 

¥ tsp. dried oregano 


Mix together and store in covered container. 
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Carne Adobada 
Rocky Mountain News-1983 


Serves 4 


1% lbs. fresh pork sirloin or shoulder, trimmed of visible fat 
with fat and trimmings reserved 

3 cloves garlic, peeled 

1 c. beef or chicken stock 

3 c. water 

4 to 4% T. chili powder 

1 to 2 tsp. cumin 

1% tsp. leaf oregano 

¥2 tsp. salt or to taste 

% tsp. black pepper 

1 2-3 inch piece stick cinnamon or ¥% tsp. ground cinnamon 
% tsp. allspice 


You should have 1% lbs. of pork after trimming. Cut into 3 
to 4 pieces. Cook the reserved fat and trimmings in a 
saucepan large enough to accommodate all the meat until 
1 tablespoon drippings are rendered. Discard the trim- 
mings and add the pork, garlic cloves, stock and water to 
the pan. Bring to a boil, and then reduce heat slightly. Ad- 
just seasonings to taste and remove cinnamon stick, if 
using, at the end of the cooking time. 


As the meat cooks, add the chili powder, the oregano, salt, 
pepper, cinnamon and optional allspice. The stock should 
cook down to a rich thick sauce. When the meat is tender, 
remove and cut in bite size pieces. 
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Cheese Souffle’ 
Judy Campbell 


3 slices bread 

Y% c. melted butter 

% c. sharp cheese, grated 
2 large eggs 

1c. milk 

% tsp. ginger 


350° oven 


Cut bread into cubes. Place half in a greased one-quart 
casserole. Sprinkle half of melted butter and grated cheese 
over bread; repeat. Beat eggs with the milk and ginger. Pour 
over bread layers. Cover and let stand for three hours. 

Bake in preheated 350° oven, covered, for 30 minutes. Un- 
cover and bake 15 minutes longer. 


Serves 3 
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Chicken Casserole 
Judy Campbell 


Serves 10-12 


350° 
10” x 15” Buttered Pan 


3 c. diced cooked chicken 

1 1/2 c. sour cream 

1 c. diced onions, sautéed 

1 % cans (10 3/4 oz.) cream of chicken soup 
1 small can water chestnuts, sliced thin 

% c. slivered almonds 

1 large chopped pimento 


PERSPECTIVE 


To the ants a mound seems a mountain. 


To an airplane a mountain a mound; 
There’s a force that gives height to a fountain 
And your purpose decides where you’re bound 
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Chicken on Sunday 
Phyllis Barnes 


325° 
9x13 pan 


1% cups minute rice 

1 can Mushroom soup 

1 can Cream of Celery soup 

Y2 cup milk 

1 envelope Dry Onion Soup Mix 
4 chicken breasts 


Grease the baking pan. Heat both cans of soup with the 
milk, stirring until well blended. Add rice, mix well and pour 
into baking dish. Place chicken breasts over soup mixture 
and sprinkle with dry onion soup. Seal pan with foil. Bake at 
325° for 2 hours 15 minutes (A few minutes either way will 
not ruin it). To dress up for company, add an extra can of 
mushrooms to rice. 


You can also put oven to 350° and cook for a little over an 
hour, until rice is done. 


BS 


Chicken Sour Cream Burritos 
Judy Campbell 


Saute: 

1 T. butter 

1 green onion (chopped) 

% |b. fresh mushrooms (sliced) 


Add: 

1 c. cooked chicken — cutup 

1 4 oz. can green chili (chopped) 
¥ to 1 tsp. chili powder (to taste) 
Ye tsp salt 

2 cans cream of chicken soup 


Simmer all ingredients 10 minutes then add: 

8 oz. of 16 Oz. sour cream 

Heat flour tortillas (pkg. 8-12). Reserve enough mixture to 
spread over the top. Fill each tortilla with 1 T. mixture, roll 
up, and line up in greased and sour cream lined dish. 


Cover top with mixture, sour cream and cheese. Bake at 
350 degrees 20-30 minutes 
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Chile Cheese Casserole 
Judy Campbell 


12 large green chile pods (or 1 large can of whole green 
chiles (drained)) 

2 c. whole milk 

1 tsp. salt 

4 eggs 

1 lb. processed cheese, grated 

1 c. cracker crumbs 

4 T. butter 


Place alternating layers of green chile and cheese in 
greased baking dish. Leave enough cheese to sprinkle on 
top. Beat the eggs slightly, add milk and salt. Pour over the 
chile and cheese. Sprinkle remaining cheese and buttered 
cracker crumbs on top. Bake 45 minutes in slow oven 325° 
F. Serves 8 





Chile Relleno Casserole 
Judy Campbell 


2 small cans chopped green chile 
1 lb. cheddar cheese 

2 eggs 

2c. milk 

¥ Cc. flour 

1 tsp. salt 


Layer chopped chiles on bottom of casserole dish. Cut 
cheese in strips and lay on top of chiles. Beat eggs slightly 
and add rest of ingredients and mix thoroughly. Pour over 
chiles and cheeses. Bake in 350° oven for 45 minutes. 
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Chili and Cheese Casserole 
Judy Campbell 


\12 large pods green chile pods (or 1 large can drained) 
2c. whole milk 

1 tsp. salt 

4 eggs 

1 lb. processed cheese, grated 

1 c. cracker crumbs 

4 T. butter 


Place alternate layers of chile and cheese in greased baking dish. 
Leave enough cheese to sprinkle on top. Beat the eggs slightly 
add milk and salt. Pour over the chile and cheese. Sprinkle re- 
maining cheese and buttered cracker crumbs on top. Bake 45 min- 
utes in slow oven, 325°. Serves 8 





Chili Meatloaf 


3 lbs. ground beef 

1 large chopped onion 

2 tsp salt 

1 tsp. Tabasco sauce 

1-8 oz. can tomato sauce 

4-6 T. chili powder 

1—2 cloves garlic, minced 

7 oz. finely chopped drained green chilies 
3 eggs 

Y2 Cc. corn meal 


Mix with hands the beef, onion, salt, Tabasco, tomato 
sauce, chili powder, garlic, green chilies, eggs and corn 
meal. Shape into loaf in appropriate baking pan. Bake in 
preheated 350° oven for 1% hours. Serves 6-8 
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Colonel Sanders Fried Chicken 
Sammie Jo Hodges 


1 well greased shallow pan 

3c. flour 

1 pkg. Good Seasons Italian Dressing 
Liquid margarine 

1 T. paprika 

1 tsp. salt 

Chicken pieces and parts 


Double dip the chicken pieces for crispy chicken. Baste with 
1 T. oil and 1 T. water several times for crispy chicken. Don’t 
turn. 


Bake at 350° for 1/2 hour 





Easy Fried Chicken 
Lois Miles 


Heat oven to 325 degrees. Dip cut chicken in salad oil (or 
something similar), then roll in crumbs made of equal parts 
corn flakes and potato chips rolled very fine. The chicken 
doesn’t take much salt, but it does need a little pepper. 
Place in a very shallow pan lined with aluminum foil. | used 
a cookie sheet. Leave for an hour (or longer if your dinner is 
not on time, it will not hurt the chicken one bit). It doesn’t 
need any attention at all. 


Serve with rice pilaf, green beans, combination salad and 
hot rolls. 


Use canned milk and all potato chips if preferred (not quite 
so greasy) 


59 


Grilled Taco Barbecue Chicken 
Phyllis Barnes 


George Foreman grill or other contact grill 


2 Tbsp. powdered taco seasoning 

1 tsp. dried oregano leaves 

4 boneless, skinless chicken breasts 
1 Tbsp. olive or vegetable oil 

Ye cup barbecue sauce 

Y% cup chili sauce 

1 tsp. ground cumin 


Stir together taco seasoning and oregano. Brush oil on 
chicken breasts and coat with taco seasoning mixture. 
Place in pre-heated grill and grill about 9 minutes (depend- 
ing on your grill) until chicken is done. 


Heat barbecue sauce, chili sauce and cumin to boiling over 
medium-low heat, stirring occasionally. Serve sauce over 
chicken. 


It is best to use a rather mild barbecue sauce (Kraft origi- 
nal?) the first time as this tends to be rather spicy. You can 
also bake coated chicken in regular oven at 375° for 25-30 
minutes or until chicken is done (170°). 
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Imperial Chicken 
Phyllis Barnes 


9x13 pan 
350 ° oven 


1 cup grated parmesan cheese 

1 cup bread crumbs 

Ye cup fresh parsley, chopped 

1 tsp. salt 

1 tsp. pepper 

2 cloves garlic, chopped 

8 halves sliced chicken breasts, boneless and skinned 
Ye cup margarine or butter, melted 


Mix first 6 ingredients. Dip chicken in butter. Roll in crumb 


mixture. Place in 9x13 pan. Bake at 350 degrees for 50-60 
minutes. Drizzle remaining butter on chicken before cook- 


ing. 


This makes a great dish to take to a potluck. 
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lowa Pork 
Judy Campbell 


1-3# boneless pork loin (doubled and tied) 
1-12 oz. can beer (1% c.) 
2 T. Worcestershire sauce 
1 T. dried minced onion 

1 tsp. dry mustard 

¥2 tsp. salt 

2 T. brown sugar 

Ye small cabbage 

Dill pickle spears 

Tomato slices 

1 recipe horseradish sauce 


Place pork in a plastic bag set in a large bowl. For mari- 
nade, in a small bowl stir together the beer, Worcestershire 
sauce, dried onion, mustard and salt. Pour marinade over 
roast in bag. Close bag. Marinate roast in refrigerator for 6 
hours or overnight turning occasionally. 


Drain roast, reserving marinade. Insert a meat thermome- 
ter near center of roast. Stir brown sugar into reserved 
marinade. In a covered grill arrange preheated coals 
around a drip pan; test for medium heat. Place the roast on 
the grill over drip pan. Lower grill hood and grill for about 
1% to 2 hours or until meat thermometer registers 170°. 
Brush with marinade every 15 minutes. 


To serve, thinly slice meat for sandwiches. If you desire 
serve with shredded cabbage. 


Note: to maintain heat in a charcoal grill add 10 to 20 new 


pieces of charcoal every 30 minutes when the meat is 
brushed with marinade. 
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Jambalaya (slow cooker) 
Serves 4 


PREP: 10 min. 
COOK: 6 to 8 hours on low 


1 large onion, chopped 

1 medium green bell pepper — chopped 

2 medium ribs celery, chopped (1 c.) 

8 oz. fully cooked smoked sausage, sliced 

1 can (28 oz.) diced tomatoes in rich thick juice, not drained 
3 cloves chopped garlic 

1 tsp. dry thyme leaves 

Ye tsp. each salt, pepper and hot pepper sauce 
12 oz. Peeled, deveined raw medium shrimp 

2 Tbsp. Chopped fresh parsley 

Serve with rice and hot pepper sauce. 


Mix all ingredients except shrimp and parsley in a3 % qt. or 
larger slow-cooker. Cover and cook on low 6 to 8 hours or 
until vegetables are tender. 


Stir in shrimp, cover and cook 20 minutes or until cooked 
through. 


Stir in parsley, spoon over rice. Pass a bottle of pepper 
sauce at the table. 
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.Meatloaf #1 
Judy Campbell 


Serves 8 
350° oven 


1 c. tomato juice 

% c. oatmeal 

1 egg beaten slightly 

Y% c. chopped onion 

1 tsp. salt 

1 1/2 # lean ground beef 


Mix all ingredients press into 8 x 4” loaf pan. Bake one 
hour at 350°. Let stand 5 minutes before slicing. 





Meatloaf #2 


1 % lb. Hamburger 

Ye lb. Sausage 

1 can Vegetable Beef Soup (do not dilute) 
2 eggs 

% Cc. fine cracker crumbs 

1 onion chopped fine (if desired) 


Mix all ingredients together and mold in loaf. Pour a can 
cream of mushroom soup over loaf and bake at 350° for 1% 
hours. 


No salt (or very little) needed because of the soup and 
cracker crumbs. 
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(Developed in the Quaker(r) Kitchens in the 1950s, Prize 
Winning Meatloaf remains one of their 'most requested 
recipes. Using oats in place of bread crumbs gives this 
meatloaf a moist texture and adds a nutrition boost of B vita- 
mins, protein, and fiber. Warm and deliciously hearty, this is 
a recipe your whole family will love!") 





Meatloaf Judy 
Judy Campbell 


1 1/2 pounds lean ground beef 

1 cup tomato juice or tomato sauce 

3/4 cup Quaker(r) Oats (Quick or Old Fashioned, uncooked) 
1 egg, lightly beaten 

1/4 cup chopped onion 

1/4 teaspoon salt (optional) 

1/4 teaspoon black pepper 


Heat oven to 350 degrees 


In large bowl, combine all ingredients, mixing lightly but thor- 
oughly. Press into 8 x 4-inch loaf pan. 


Bake 1 hour to medium (160 degrees F) doneness until not 


pink in center and juices show no pink color. Let stand 5 min- 
utes; drain off any juices before slicing. 
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Milesburgers 


Phil Miles 
1# hamburger 
% c. chili sauce or %4 c. catsup + 1 tsp. finely chopped onion 
% tsp. salt 


4 hamburger buns 


Thoroughly mix meat, salt and chili sauce or catsup mix. 
Spread this mixture about %” thick on buns. Spread evenly 
and be sure the edges of buns are covered with meat. 
Place on broiler pan so that the top of meat is about 3 
inches from flame and broil for 10 minutes or until meat is 
cooked through. 





Mock Chicken Legs 
Lois Miles 


1 1/2 lbs. beef roast or round steak 
1 1/2 lbs. pork roast or pork steak 
2 eggs 

1 tbsp. water 

1/2 tsp. pepper 

1 dozen saltines 

12 to 15 meat sticks 


Cut fat from meat. Place in fry pan on medium heat to melt. 
Cut meat into strips. Start with beef strips, then pork, con- 
tinue to place on stick alternately. Crush saltines to fine 
crumbs. Mix eggs, water, pepper with fork. Dip meat filled 
stick in egg mixture, roll in cracker crumbs. Lay carefully in 
hot fat. Turn when golden. Set on end in casserole with 
sliced onion on bottom. Cover. Bake at 325 degrees for 
about 2 hours. 
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Mushroom Chicken 
Judy Campbell 


Calvin Campbell’s favorite 


1 Ib. chicken: (Can be mixed fryer parts, all breasts, legs and 
thighs, whatever you have) 


1 can Campbell’s mushroom soup (your favorite variety) 
1 can milk, half and half or cream 


Brown the chicken in a skillet, no need to flour before frying. 
Once brown, pour the soup and milk over the chicken. Stira 
little to mix. Simmer for 30 minutes or so covered. Can also 
be made in a slow cooker. 


| sometimes add fresh sliced mushrooms or button mush- 
rooms. 


“Everyone becomes discontented if he 
Ignores his blessings and looks only 
At his burdens.” 


Megiddo Message 
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Oriental Chicken 
Phyllis Barnes 


4 boneless, skinless chicken breast halves 
2 T. butter 

1 c. teriyaki sauce 

Y2 Cup water 

Ye cup Orange marmalade 

¥2 to 1 tsp. minced garlic 


In a large skillet, brown chicken on both sides in butter. 
Combine the teriyaki sauce, water, marmalade and garlic; 
and pour over chicken. Bring to a boil. Reduce heat; cover 
and simmer for 20-25 minutes or until juices run clear. 


Yield: 4 servings 





Original Green Chile 
Judy Campbell 


1 Ib. pork, cut in 1/4 “ cubes 

2 T. flour 

2 T. shortening 

1 c. (16. oz) diced tomatoes 

2 7-0z. cans diced green chiles 
Y% tsp. oregano 

2 % tsp. salt 

2 c. water 


Dredge meat in flour, brown in shortening, add onions and 


brown thoroughly. Add remaining ingredients. Simmer for 
1-2 hours and stir occasionally. 
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Pan Pizza 
Cheryl Barnes 


1 envelope dry pizza crust mix 

1 jar Ragu’ pizza sauce 15 oz.? (or your favorite sauce) 
1-6 oz. can tomato paste 

Y2 can water 

2 lbs. ground beef 

12 oz. sausage 

3 cups mozzarella cheese, shredded 


Brown the meats and drain. Mix with pizza sauce, tomato 
paste and water. 


Prepare pizza crust according to directions on package and 
spread dough in greased pan. Layer meat mixture, cheese, 
meat mixture, cheese, etc. Sprinkle top with any leftover 
cheese. 


You can also use 1 Ib. ground beef, 1 lb. sausage and 12 oz. 


pepperoni (2 cups chopped) or any other combination of 
meats of your choice. 


Bake in 425 degree oven for about 23 minutes or until crust 
starts to brown and cheese is melted. 


This is a favorite recipe in the Barnes family and is often re- 


quested for special birthday dinners. It is very filling, but 
seconds are often requested. Cheryl is Phyllis’ daughter. 
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Porcupine Meatballs 
Aunt Mary (Miles) Potter 


Pressure Cooker recipe 


1% lbs. ground beef 

1 onion to taste (chopped) 
Y2 cup regular rice 

Y tsp. salt 

Y% tsp. pepper 

1 tsp. Worcestershire sauce 
1 can tomato soup 

1 can water 


Mix all ingredients except soup and water and make into 
golf ball size balls. Put water in bottom of pressure cooker. 
Add meatballs and pour soup over top. Pressure 15 min- 
utes. This will serve 6 people or only 4 servings if hungry 
adults. 


(Aunt Mary was Phil Miles’ older sister). 
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Pork Tamales 
Makes about 16 


Ingredients: 

1 sm. Bag chile de ristra (5 oz), Dried chiles tops removed 
and seeded 

3 tomatillos 

1 bay leaf 


Fillings: 

1 pork butt (1 pound) 
2%2 Cups water 

Y4 medium onion 

1 clove garlic 

1 bay leaf 

Salt 

Pepper 


Tamale dough: 

2 c. instant masa 

1 tsp. baking powder 

Ye tsp. salt 

1% cups lukewarm meat broth 
2/3 c. lard of vegetable shortening 
Dry cornhusks for 16 tamales 


Directions: 


For red chile: Add chiles, tomatillos and bay leaf to a pan of 


boiling hot water that is enough to cover the chiles. Soak 
until chiles are soft. Combine ingredients in a blender and 
set aside. 

For Filling: trim fat from meat. Cut into chunks and 


place in a large saucepan. Add water, onion garlic, bay leaf, 


salt to taste and pepper. Bring to a boil. Skim foam from 
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surface, and reduce heat. Cover and simmer | hour. Drain 
meat, reserving 1% cups for broth for tamale dough. With 
two forks, shred meat and mix with red chile mixture. Re- 
frigerate meat mixture and reserved broth overnight. 


For Tamale dough: Combine instant masa and beat 
until dough has a spongy texture. Place a cupful of water 
nearby. Continue to beat dough until a small piece in the 
water in the cup floats. 


For corn husks: Place them in a dishpan, sink, or 
bucket and cover them hot water. Let them stand for one 
hour or longer until they are softened. Just before using, 
rinse each corn husk separately 
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Quiche Noel 


1 9”pie crust, unbaked 

1% c. grated natural Swiss cheese 
4 tsp. flour 

¥2 c. diced ham or cooked bacon 

3 eggs 

1c. light cream, milk or half and half 
% tsp. Salt 

% tsp/ dry mustard 

Green onions 


Combine cheese and flour. Sprinkle into pie crust. Sprinkle 
on ham or bacon. 

Combine eggs and cream or milk, salt and dry mustard. 
Beat until smooth and pour on top of cheese and ham. Cut 
green onion tops into little circles and sprinkle on top of 
quiche. Cover and freeze. 


About 1% hours before serving, preheat oven to 350 de- 
grees F. Take quiche out of the freezer and put in the oven. 
Let it bake for about an hour or until it is almost set. Serves 
4 to 6. 
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Rice Pilaff 


Sammie Jo Hodges 


2 cups uncooked regular rice 

3 cups beef bullion 

2 cups water 

2 tsps. oregano 

Ye cup margarine 

8 green onions, chopped 

1-4 oz. can mushrooms, drained, but keep juice 


Combine rice, bullion, water and oregano. Brown onions 
and mushrooms in margarine. Add mushroom juice. Stir 
all ingredients together. Bake 45-60 min. at 350 degrees. 


Judy adds Pinion Nuts to the rice. 


Note: Aunt Sammie Jo is the younger sister of Phil Miles. 
Her real name is Frances Josephine, but was called Sam- 
mie Jo by her close friends and relatives. She brought this 
recipe back with her after a visit to Hawaii in the late 
1940’s. It is especially good with a chicken entrée. 





Rouladen 
(Beef Roll-Ups) 
Vera Campbell 


1 Ib. top sirloin cut very thin. Cut into 5 pieces (8”x4”) 
Spread with any kind of mustard. Fill with chopped 
bacon(not fried), chopped dill pickles, small carrot slices, 
salt and pepper. Roll up, tuck in ends, fasten with tooth 
picks or skewers. 
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Round Steak Cooked in Tomato Sauce 
Effie Vestal 


1 tenderized round steak (have the butcher do this) 
| can tomato soup 


Roll steak in flour and brown in grease, salt and pepper the 
steak. Pour the tomato soup diluted with equal amount of 
water and cook in the oven or on the top of the stove ina 
covered pan or electric skillet for about an hour. You can 
also use a pressure cooker and cook for 20 minutes. If you 
use the pressure cooker don’t use as much water. 





Salisbury Steak 
Lois Miles 


1% lbs. ground beef 
%4 C. quick oats 

Y% c. chopped onion 
2 tsp. salt 

1/3 tsp. pepper 


1 egg 
Ye Cc. tomato juice 


Combine all ingredients. Shape into steak size patties, 1% “ 
thick. Wrap each with a strip of bacon around the outside 
edge. Secure with a toothpick and sprinkle with parsley 
flakes. Bake at 375° for 45 minutes. 
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Salmon Patties 
Lois Miles 


1 can salmon (15 % oz.) drained 
1 Tbsp. margarine or butter 

1 T. flour 

Y Cup milk 

Ye tsp. salt 

pepper 

1 tsp. lemon juice 


Make white sauce from butter, flour, milk, salt and pepper. 
Mix all ingredients together. You may add a few cracker 
crumbs if mixture is too thin. Form into patties. Roll in 
bread or cracker crumbs. Dip in egg and 1 T. of cold milk, 
then in crumbs again. Fry in oil until brown on both sides. 
Makes about 4 patties. 


“While we often grumble because we 
don’t have what we want, we should be 


thankful that oftentimes we don’t get what 
we deserve. 
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Salsa Chicken and Lemon-Pepper Rice 
Phyllis Barnes 


Salsa Chicken: 

1% lbs. boneless, skinless chicken breasts cut into thin strips 
1 Tbsp. vegetable oil 

1 medium green pepper, cut into thin strips 

2 cups salsa or one jar Pace salsa 


In a large skillet, sauté chicken in oil for 3 minutes. Add the 
green pepper and cook for 3 minutes more or until peppers 
are crisp-tender. Stir in salsa and bring to a boil. Reduce 
heat, simmer uncovered 3 minutes or until chicken juices run 
clear. Yield 4 servings. 


You can also use 2 cups cooked chicken. 


Lemon-Pepper Rice: 

2 cups water 

2 tsp. Lemon-pepper seasoning 
2 cups uncooked instant rice 


In a saucepan, bring water and lemon-pepper to a boil. Stir 
in rice. Remove from the heat. Cover and let rice stand for 
5 minutes. Fluff with a fork. 

Serve Salsa Chicken over the rice. 

This is a really good and easy recipe and only takes a few 


minutes to fix, especially if you use cooked chicken and 
frozen chopped green pepper. 
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Shrimp a la King 
Judy Campbell 


Y% c. chopped green pepper 

1 T. butter 

1 can Cream of Shrimp Soup (add milk if too thick) 
1 c. Diced cooked shrimp 

1 T. chopped pimiento 

4 pkg. Pepperidge Farm Frozen Patty Shells or rice 


In saucepan, cook green pepper in butter until tender. Add 
soup, milk, shrimp, and pimientos. Heat mixture (stirring 
now and then). Serve in cooked patty shells or over rice. 


Serves 4 
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Sourdough Pancakes 


Judy Campbell 
2 c. sourdough starter, room temperature 
2 T. sugar 
4 T. olive oil 
1 egg 
Ye tsp. salt 


1 tsp. baking soda 
1 T warm water 


In a large bowl, add sourdough starter, sugar, egg, and olive 
oil. Mix well. 


Dilute 1 tsp. baking soda in| T. of warm water. Only add 
baking soda to batter just before you are ready to cook the 
pancakes. Fold gently into the sourdough batter (do not 
beat), This will cause a gentle foaming and rising action. 
Let the mixture bubble and foam a minute or two. 


Heat up a lightly greased griddle until fairly hot; then pour 
batter onto the griddle. For each pancake, pour %4 to % cup 
batter onto hot griddle. Cook 1 to 2 minutes on each side or 
until golden brown. Serve on hot plates. 


Sourdough pancake variations: 

Blueberry Sourdough pancakes: Combine 1 cup blueberries 
dusted with 2 T. sugar; let stand a few minutes. Gently fold 
blueberries into the batter just before adding the baking 
soda mixture. 


Apple Pancakes: Grate some tart apples into the batter be- 
fore adding the baking soda mixture. 


Banana Pancakes: Thinly slices or mash banana into the 
batter before adding baking soda mixture. 
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Sweet and Sour Beef 
Blaine Vestal 


2# lean beef cut in 1” cubes 
2 T. vegetable oil 

2 8-0z cans tomato sauce 

2 tsp. chili powder 

Y4 Cc. Sugar 

1 tsp. salt 

¥ c. vinegar 

Yc. light karo syrup 

2 c. carrots (% inch slices) 
2 small onions chopped 

1 large green pepper cut in 1” squares 


Brown the beef. Put everything in slow cooker 6-7 hours on 
low of 4 hours on high. 
Serve with or over shell roni or rice. 


Makes 4 large servings. 


Blaine Vestal is Lois’s brother. 
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Sweet and Sour Pork 
Phyllis Jean Barnes 


1%2# lean pork shoulder cut in 2” x ¥%” strips or use leftover 
pork roast 


1# (2 % c.) canned pineapple chunks 
Y% c. brown sugar 

2 T. cornstarch 

% c. vinegar 

1 T. soy sauce 

Y tsp. salt 

%4 C. green pepper chopped 

Y% c. onion chopped 

Chow mein noodles 


Brown the pork slowly in hot fat. Add % c. water, cover and 
simmer till tender (or hot). 
Drain pineapple, reserving syrup. Combine brown sugar and 


corn starch, add pineapple, syrup vinegar, soy sauce and 
salt. Cook over low heat until thick. 
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Texas Style Beef Brisket 


4-6 cups mesquite wood chips for the grill. 


2 tsp. seasoned salt 

1 tsp. paprika 

1 tsp. pepper 

3-4 Ib. beef brisket 

1 recipe brushing sauce (included) 

1 recipe 5 Alarm Red Sauce (included) 


At least one hour before grilling soak wood chips in enough 
water to cover. 


In a small mixing bowl stir together seasoning salt, paprika 
and pepper. Rub this mixture one the brisket. 


Drain wood chips. In a covered grill arrange preheated 
coals around a foil drip pan; test for medium hot coals 
above pan (3 second count). Sprinkle the coals with some 
of the wood chips. Prepare the brushing sauce. Place the 
brisket on the grill rack fat side up, over the drip pan but not 
over the coals. Brush with the brushing sauce then lower 
the grill hood. Grill for 1 % - 2 hours or until the brisket is 
tender, brushing with the sauce every 20 minutes adding 
more chips and coals as necessary. Meanwhile prepare 
the 5 Alarm Red Sauce. To serve, slice the brisket and 
spoon 5 Alarm Sauce over it and pass remaining sauce. 8- 
10 servings. 
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Brushing Sauce: 


In a small bowl stir together 
Ye c. red wine 
3 T. Worcestershire Sauce 
2 T. cider vinegar (or red wine vinegar) 
2 T. cooking oil 
2 cloves minced garlic 
1 tsp. hot style mustard 
1 tsp. coriander seed (crushed) 
1/8 tsp. ground red pepper 





5-Alarm Red Sauce 


In a small saucepan stir together all ingredients bring to boil- 
ing; reduce heat. Simmer covered about 5 minutes or tell 


green pepper is crisp tender. 


1c. catsup 


1 large tomato peeled, seeded and chopped 


1 green pepper chopped 

2 T. chopped onion 

2 T. brown sugar 

2 T. Worcestershire Sauce 

2 T. Steak Sauce 

Ye tsp. garlic powder 

% tsp. ground nutmeg 

Y% tsp. ground cloves 

Y% tsp. ground cinnamon 
1/8 tsp. pepper 


Serve warm or at room temperature with the Texas Style 


Beef Brisket. 
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Vivien’s Meatloaf 
Vivien Campbell 


1 c. cracker crumbs 

1 small can mushrooms stems and pieces 
3 T. catsup 

Salt and pepper to taste 

¥ lb. hamburger 

1/3 lb. ground pork 


Mix well 


Put in a loaf pan and cover with foil. Bake in 350° oven for 
1% hours. Remove foil for last % hour. 
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Desserts 





Baked Custard 
Lois Miles 
2 cups milk, scalded 
Y4 Cc. Sugar 
¥ tsp. vanilla 
2 eggs 
% tsp. salt 
Y% tsp. nutmeg 


Beat eggs with fork until yolks and whites are blended. Add 
sugar, salt, flavoring and nutmeg. Mix thoroughly. Add milk 
gradually, stirring constantly. Pour into buttered molds 
(custard cups). Set in pan of warm water. Bake in moder- 
ate oven (375°) 30-40 minutes, or until an inserted knife 
comes out clean. This recipe makes 4 servings. 
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Chocolate Cream Dessert 
Ima Lea Kerr 
(Vivien Campbell’s mother) 


1 stick butter - melted 
1 c. flour 
¥ Cc. finely chopped pecans 


Mix together and spread in bottom of a 9” x 13” baking dish 
Bake at 425° 10 - 12 minutes 


Combine and spread on crust: 

1 c. powdered sugar 

1 — 8 oz. pkg. cream cheese 

1 c. Cool Whip 

Mix and spread over cheese mixture: 


2 pkgs. Of Instant Chocolate or lemon pudding 
3c. milk 


Refrigerate until set. Then spread remaining Cool Whip on 
top. Sprinkle with chopped pecans. 


“Use the large 13% oz. size Cool Whip. 
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Cranberry Mousse 
Vivien Campbell 


1 20-0z. can crushed pineapple in juice 
1 pkg. strawberry gelatin 

1 c. water 

1 can (1#) whole berry cranberry sauce 
3 T. fresh lemon juice 

% tsp. fresh ground nutmeg 

1 tsp. grated lemon peel 

2 Cc. dairy sour cream 

Ye c. chopped pecans 


Drain pineapple well, reserving all juice. Add juice to gela- 
tin in a 2-quart saucepan. Stir in water. Heat to boiling, 
stirring to dissolve gelatin. Remove from heat. Blend in 
cranberry sauce add lemon juice, lemon peel and nutmeg. 
Chill until mixture thickens slightly. Blend sour cream into 
gelatin mixture. Fold in pineapple and pecans. Pour into 2- 
quart mold. Chill until firm. Un-mold onto serving plate. 
Serves 8. 


NOTE: 
This also makes a great jellied salad for holiday tables. 
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Frozen Lemon Pie 
Lois Miles 


3 egg yolks, beaten 

Y% cup lemon juice 

Y lemon rind, grated 

Ye cup sugar + 1 Tbsp. 

3 stiffly beaten egg whites 

1 cup heavy cream, whipped 
%4 cup crushed vanilla wafers 


Combine the first 4 ingredients and cook until thick like cus- 
tard. Cool. Fold in whipped cream and egg whites. Crush 
the vanilla wafers and spread half in bottom of rectangular 
tray (about size of ice cube tray). Add custard mixture. Top 
with other half of vanilla wafer crumbs. Freeze. 


This is a favorite of both Phyllis Jean and Judy. 


A SMILE 


Some one gave me a smile today. 
I tried my best to give it away 
To every one I chanced to meet, 
As I was going along the street. 


But every one that I could see 
Would give a smile right back to me. 
When I go home, besides my smile, 

I had enough to reach a mile. 
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Hingham Pudding 
A Christmas Tradition 
Vera Campbell 
Mix together: 
1c. molasses 
Ye c. butter 


Add: 
1 tsp. soda 
1 c. water (cold) 
1c. raisins 
2 c. flour 


Steam 3 or 4 hours in a steamer or large coffee can. 
Glaze: 

¥2 c. butter 

1 c. sugar 

2 raw egg whites 


Spoon out warm pudding and drizzle glaze over the top. 





Pumpkin Pecan Pie 
Laurlie Harper 


3 eggs slightly beaten 
1 c. sugar 

Ye Cc. dark corn syrup 
1 c. pumpkin puree 

1 T. vanilla 


Combine and mix well. Stir lc. pecan halves. Pour in 9- 
inch pre baked pie shell. Bake 50-60 minutes at 375°. 
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Cakes 
and 


Cookies 





Bizconchitos 
Judy Campbell 


1# lard (cookies will not be as light and flaky if you substi- 
tute shortening) 

1 c. sugar 

2 eggs 

6 c. flour 

3 tsp. baking powder 

1 tsp. salt 

2 tsp. anise 

2-4 oz. brandy (rum or bourbon) 


Cream lard and sugar, add eggs and anise. Sift dry ingredi- 
ents and add to the mixture, knead, add brandy and 
enough water to hold together. Roll out %4 - % inch thick. 
Cut out with cookie cutters. Sprinkle with cinnamon sugar 
(Y c. sugar, 1 tsp. cinnamon) 


Bake at 350, 10-15 minutes. 
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Blueberry Coffee Cake 
Phyllis Barnes 


350° oven 
9x13 pan, sprayed with Pam 


2 c. flour 

1 c. granulated sugar 

1 Tbsp. baking powder 

1 tsp. salt 

Ye cup butter flavored Crisco 
1c. milk 

2 eggs, beaten 

1 tsp. vanilla 

1 % to 2c. blueberries 


Topping: 

1/3 c. packed brown sugar 
1/3 c. granulated sugar 

2 tsp. cinnamon 

¥Y2 c. chopped nuts of choice 
1 T. melted butter 


Combine dry ingredients. Combine milk, eggs and vanilla, 
and add to dry crumbly flour-Crisco mixture. Fold in blueber- 
ries. Pour into prepared 9x13 pan. Sprinkle on topping. 
Bake about 35 minutes in 350° oven. Bake until top is light 
brown and toothpick comes out clean in the center. 


This is a favorite with our camping club. 
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Brownies 
Lois Miles 


2-0z. baking unsweetened baking chocolate 
Ye cup margarine 

1 cup granulated sugar 

2 eggs 

1c. flour 

Ya cup nuts 


Melt baking chocolate and margarine over low heat. Add 
sugar, eggs (beaten and added one at a time), flour and 
nuts. Pour into buttered 9x13 pan (or lasagna pan if thicker 
brownies are desired). Bake at 350° for 25-30 minutes. 
Frost with chocolate icing if desired. 





Cake with Pudding Mix 


1 box cake mix — 2 layer size — any desired flavor. 
1 small box regular pudding in flavor to blend with cake 
2% Cc. milk 


Heat together — don’t boil. Add mix and stir well. 


Bake at 375° for about 15 minutes. Bake until cake begins 
to pull away from the pan. Sprinkle top with nuts or choco- 
late chips. 


Spice cake use butterscotch pudding. 

Chocolate cake with chocolate pudding (not to dark or will 
be too rich). 

Lemon or orange cake us complimentary pudding. 
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Carrot Cake 
Mabel Boehm 


Cake: 

2 c. flour 

2 tsp. soda 

Pinch of salt 

1 T. cinnamon 

2 c. sugar 

1c. oil 

4 eggs 

3c. grated carrots 

1 c. chopped walnuts 


Frosting: 

%4 Cc. powdered sugar 

1 c. butter or margarine 
3 Oz. cream cheese 

2 T. milk or cream 

1 tsp. vanilla 


Mix cake ingredients together. Bake for 45 — 50 minutes in a 
pre-heated 350° oven. 


Cal and Judy were on staff for a week each summer at 
Peaceful Valley guest ranch out of Lyons, Colorado. Cal 
called and taught square dancing to the guests. They also 
drove the 4-wheel drive Scouts on trips into the mountains 
and acted as general hosts. It was a great place for families 
including horse back riding, and generally a free and paid 
vacation for our whole family. 
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Chesse Bars 
Phyllis Barnes 


Originally from Becky Barnes 


Crust: 
1 box yellow cake mix (2 layer size) 


1 egg 

1 stock butter or margarine (1/2 cup) 

Mix and spread in 9x13 pan or glass dish. 
Filling: 

3 eggs, beaten 

2 1/3 cups powdered sugar 

8 oz. regular cream cheese (softened) 


Mix ingredients and pour on crust. Bake at 325° for 55-60 
minutes. 


The filling is good with coconut added. 


No one is ever beaten unless 


He gives up the fight. 
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Fresh Apple Cake 
Lois Miles 
Judy Campbell 


350° oven 
Grease and flour 9x13 baking pan 


1-cup flour 

1 tsp. soda 

2 c. granulated sugar 

1 c. salad oil 

2 eggs, well beaten 

¥2 tsp. salt 

1 Tbsp. vanilla 

Ye c. chopped walnuts 

3-grated apples (medium size, raw, fresh, tart, peeled- 
Granny Smith are good) 


Combine grated apples and chopped nuts and set aside. 
Combine all ingredients in large bowl, except apples and 
nuts. Mix well. Add apples and nuts. Bake approximately 1 
hour. 


Icing: 


2 1/3 c. powdered sugar, sifted 

1-8 oz. pkg. Philadelphia cream cheese (NOT LOW-FAT, 
ETG.) 

Y c. melted butter (oleo) 

1 Tbsp. vanilla 

1 cup chopped walnuts 


Frost cake when cool. Keep leftovers in refrigerator 


This cake is a particular favorite of the Barnes family and 
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great to take to potlucks. Someone almost always asks for 
the recipe. Mother originally got the recipe from a co- 
worker when she worked for the school district. 

PJB 


Note from Judy, | use pecans instead of walnuts with these 
recipes most of the time. It is also a favorite of our part of 
the family. | use it for the Grange potlucks, tailgating after a 
balloon rally, camping, etc. 





Fruit Cocktail Cake 


1 — 2% size can of fruit cocktail (well-drained) 
2 c. flour 

1 % c. sugar 

2 tsp. baking soda 

1 tsp. salt 

2 slightly beaten eggs 


Mix fruit with eggs and dry ingredients. Spread in oiled loaf 


pan — sprinkle with 1 c. brown sugar mixed with 1 c. 
chopped nuts. Bake 1 hour and 15 minutes at 350°. 
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Lemon Poke Cake 
Judy Campbell 


1 package yellow cake mix (18.25 ounce) 
1 package instant lemon pudding mix 

%4 Cup water 

Ye cup vegetable oil 

4 eggs 

1/3 cup lemon juice 

2 cups confectioners’ sugar 


Preheat oven to 350 degrees F 

Grease and flour a 9x1 inch pan 

In a large bowl, stir together the cake mix and instant pud- 
ding. Add the water, oil and egg. Mix until smooth and well 
blended. Spread batter evenly into the prepared pan. 
Bake for 40 to 45 minutes in the preheated oven, until a 
toothpick inserted comes out clean. While the cake is still 
hot, poke holes in the top with a fork. 


In a small bowl, mix together the juice of about 6 fresh 
lemons and confectioners sugar until smooth. Pour over hot 
cake. The mixture will soak into cake. 


NOTE: 
We got this from Marcie Sweet in Taos, NM. She and Ralph 
are close friends of ours. 
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Lois’s Wedding Cake 
December 31, 1930 
Grandma Effie Vestal 

Phyllis Barnes 


1 lb. powdered sugar (2 1/3 cups?) 

% |b. butter (12 Tbsp.) 

12 eggs 

1 lb. seeded dark raisins 

1 lb. white raisins 

1 Ib. currants 

% |b. citron, candied 

% lb. orange, candied 

Y% |b. lemon, candied 

Y% |b. pineapple, candied 

1 small bottle red maraschino cherries, drained 
1 lb. almonds or ¥ lb. pecans or walnuts (chopped) 
3 cups flour 

Juice of % lemon 

Pinch of salt 

1 tsp. cream of tartar 


Cream sugar and butter together. Add eggs. Dredge fruit 
with flour and sift dry ingredients. Bake 3 hours at 250 de- 
grees in greased and floured pan. 


The recipe Grandma Vestal gave me did not indicate what 
pan to use. | would think an angel food or bundt cake pan 
would work. This is a white fruit cake. 


This cake was served at the wedding of Lois Vestal and 
Phil Miles held in the home of Lois’s parents at 1129 Brag- 
don Avenue, Pueblo, Colorado, on December 31, 1930. 
Their attendants were Phil’s sister, Mary Miles Potter, and 
her husband, Clarence Potter. (The attendants might also 
have been Virginia and Orville Stuart, another sister of Phil 
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and her husband). The wedding was on New Year’s Eve be- 
cause Phil had the next day off. It was also his father’s, Sam 
Miles, birthday. The only guests were their parents and sib- 
lings and spouses. 





Marvelous Squares 
Bettie Miles 


Makes 24 squares 


Beat until creamy: 

¥2 c. soft margarine or butter 
6 T. sugar 

6 T. brown sugar 

¥ tsp. vanilla 

Y% tsp. water 


Beat 1 egg until stiff, add 1 c. + 2 T. sifted flour. 
Ye tsp. salt 

ve tsp. soda 

Add ¥% c. chopped nuts 


Spread in greased 12 x 9x 2 pan. Sprinkle with 1-6oz. 
package of chocolate chips. 


Bake at 375° for 1 minute — run knife thru dough to mar- 


bleize the chocolate into the squares. Bake 13 to 14 min- 
utes more. Makes 24 squares. 
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Nannie’s Orange Sponge Cake 
Nannie Miles 
(keep this in the family only) 


7 eggs 

1 %4 c. cane sugar 

¥ c. hot water 

Pinch of salt 

1 tsp. cream of tartar 

1 C. flour 

Juice of % orange and grated rind 


Beat egg whites until frothy and add cream of tartar, beat 
until stands in peaks — put in ice while beating egg yolks 
well — until thick and lemon colored, Boil sugar and water 
until it spins a thread. Cool slightly (2 or 3 minutes) and 
pour into yellows while beating. Beat until cool (medium 
speed). Beat in flour and orange juice and grated rind. 
Fold in egg whites. Bake for 1 hour in slow oven at about 
200°. You can put it in the oven before it gets to tempera- 
ture. 


1 % C. powdered sugar 

Ye cube butter creamed 

Add juice of % orange and as much water to make right 
consistency. _ 
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Orange Cake (Loaf) 


Grandma Vestal’s favorite cake 


1 % c. sugar 

1 orange 

¥% c. shortening 

2 eggs well beaten 

Ye tsp. salt 

1 tsp. soda 

1 c. dates or raisins 
2 c. cake flour 

1 c. sour milk 

¥2 tsp. baking powder 


Combine % c. sugar and orange juice. Stir until sugar is dis- 
solved — set aside. Cream 1 cup sugar with shortening. Add 
eggs. Sift flour and other dry ingredients. Add all with other 
ingredients. Add dates or raisins that have been ground with 
orange rind. Mix until well blended. Pour into a well- 
greased loaf pan. Bake in moderate oven (375°) for about 
45 minutes. Pour orange juice and sugar over cake before 
removing from pan. 
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Peach Cobbler 


Aunt Josephine (Jo) Gray 
Phyllis Jean Barnes 


Fill deep baking dish with cooked and sweetened peaches. 
Cover with rich biscuit dough and bake according to biscuit 
directions. Serve with brown sugar sauce made with 1 
heaping Tbsp. butter, about a pint of water, 1 teacup brown 
sugar. Add enough cornstarch dissolved in cold water to 
thicken. Serve warm. 


Aunt Jo was Nannie Miles’ younger sister. She was an 
artist and developed severe arthritis as a young woman 
and was crippled throughout the rest of her life. She was a 
wonderful woman to be around and a blessing to our family. 





Peanut Butter Cookies 
Tressa Barnes 


350° oven 
1 cup brown sugar 
1 cup peanut butter (crunchy or creamy which you choose) 


2 eggs 


Mix all ingredients. Roll into balls and flatten with a fork. 
Bake on ungreased cookie sheet for 10-13 minutes. 


This really works with only these three ingredients. 


NOTE: Tressa is Phyllis Barnes’ granddaughter. 
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Poppy Seed Cake 


Y% C. poppy seeds 
(Soak poppy seeds hot in water for 30 minutes.) 
1% c. water 
1 pkg. yellow cake mix 
% C. Oil 
3 eggs 


Lemon glaze (optional) 

Preheat oven to 350° 

Generously grease and flour a 13 x 8 baking pan. Blend the 
dry mix and oil/eggs/seeds/water until moistened. Beat 4 
minutes on medium speed. Bake 40 to 45 minutes. Cool 10 


minutes before removing from pan. After the cake has com- 
pletely cooled glaze or frost. 
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Snickerdoodles 
Lois Miles 


Makes 6 Dozen 


1c. soft shortening (part butter or margarine) 
1 % c. sugar 

2 eggs 

2% c. flour 

2 tsp. cream of tartar 

1 tsp. baking soda 

% tsp. salt 

2 T. sugar +2 tsp. cinnamon 

¥ tsp. vanilla 

Y% tsp. almond extract 


Heat oven to 400 © 


Mix shortening and eggs thoroughly. Measure flour by the 
dip level pour method. Mix flour, cream of tartar, soda and 
salt. Sift and stir into first mixture. Form into walnut size 
balls and roll in the cinnamon sugar. Place about 2 inches 
apart on un-greased cookie sheet. Bake 8 to 10 minutes 
until lightly browned but still soft. These will looked puffed 
up first but then flatten out with crinkled tops. 
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Strawberry Cake 


Phyllis Jean Barnes 
1 1/3 c. sugar 
2 c. sifted flour 
1 tsp. salt 
2% tsp. baking powder 
¥% c. salad oil 


Ye of 10 oz. package of frozen strawberries (cut package in 
half while still frozen) 

1 pkg. strawberry gelatin (3 oz.) 

4 eggs 

v2 Cc. water 


Sift sugar, flour, salt, and baking powder together. Blend in 
salad oil and eggs one at a time beating well after each egg. 
Blend in water and thawed strawberries including the juice. 
Pour into a 9 x 12 x 2 glass pan, greased and floured. Bake 
at 325° for 45 minutes. 


Frosting: 

1 # box powdered sugar 

1 cube butter or oleo 

Y2 pkg. of strawberries drained 


Use juice to thin if frosting is too thick. 
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Toasted Oatmeal Cookies 
Phyllis Jean Barnes 


Y2 c. butter or margarine 

% c. shortening 

2¥2 c. uncooked rolled oats 
¥ c. sifted All Purpose flour 
1 egg 

1 tsp. cinnamon 

Ye tsp. salt 

Ye tsp. soda 

1 c. brown sugar 


Preheat oven to 375°. 


Heat butter in skillet until lightly browned. Be sure it doesn’t 
burn. Then add the % c. shortening and rolled oats. Stir 
constantly until oats are toast colored. Remove from heat 
and cool. Sift flour, cinnamon, salt and soda together. In 
separate brown mix sugar and egg together until creamy 
looking. Stir in the flour mixture and rolled oats mixture and 
mix thoroughly. Drop by teaspoonfuls onto an un-greased 
baking sheet. Allow for spreading and bake 10 to 12 min- 
utes. Recipe makes three dozen cookies. 


May add nuts, raisins or coconut. 
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Wooly Cake 


Nannie Miles 


% |b. butter creamed with 
1 c. sugar and 

1c. flour 

Add 2 egg yolks beaten 


Alternately mix 1 c. flour and 1 c. milk, beating well. Add 2 
tsp. baking powder and fold in beaten egg whites. Bake at 
350 © for about 25 minutes. 8” or 9” square baking pan. 


Serve fresh from the oven. Sprinkled with powdered sugar. 


Makes good shortcake. 


“Quiet now 
Close the mind’s door 
On business of the day 
And for this brief moment 
Clear the way for God. 


Quiet now 
No need for words. 
Listen and be still. 
His voice will direct, 


His spirit fill 
Your soul. 


Quiet now 
Breath in new strength, 
New courage. Learn 
His master plan for you. 
Then, in peace, return 
To duty.” 
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Candy 
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Brandy Balls 


2% c. finely crushed vanilla wafers 
1 c. sifted confectioners sugar 

2 T, cocoa 

Ye Cc. chopped walnuts 

Ye Cc. coconut 

% c. light corn syrup 

Y% c. brandy or bourbon or rum 


Combine vanilla wafers, sugar, cocoa and nuts. Stir in 
brandy and corn syrup 

Add a little water if necessary (1% tsp.) and form into a ball, 
roll in powdered or granulated sugar. (Store in a tight con- 
tainer) 





Chow Mien Crunches 


2 pkg. Butterscotch morsels 
2 c. chow mien noodles 
1 cup salted peanuts 


Melt morsels over hot water and add noodles and peanuts. 


Drop by the teaspoonfuls on tray and let cool. You can also 
add chocolate chips in place of the butterscotch. 
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Christmas English Toffee 


Ron Barnes’ favorite. 


1 c. sugar 

Y tsp. salt 

Y Cc. water 

Y c. butter 

1¥% cups chopped walnuts 

2-6 oz. packages of chocolate chips. 


Combine sugar, salt, water and butter. Cook to light crack 
stage (mixture will form pliable ribbon when a few drops are 
added to water). Add % c. Walnuts and pour onto a well 
greased cookie sheet. Spread out and coll. Melt the choco- 
late and spread half on top of candy. Sprinkle with % c. wal- 
nuts and press down into chocolate. Cool, turn and spread 
with remaining chocolate and again sprinkle with ¥% c. wal- 
nuts, pressing them into the chocolate. Cut into squares. 
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Divinity 


Vera Campbell 
Grandma Shide 
4 c. sugar 
1c. Karo 
1c. water 


1 c. chopped nuts (Walnuts, pecans, or blanched almonds) 
3 egg whites 


Mix sugar, water, syrup and salt in heavy pan. Cook rapidly 
to soft ball stage, remove from heat. Next beat egg whites 
until they hold stiff peaks. Pour 1/3 of the syrup mixture 
beating hard. Continue cooking rest of syrup until it forms a 
hard ball. Pour over egg white mixture beating constantly. 
Finish beating by hand until creamy and will hold shape 
when dropped in water. Add vanilla and nuts. 





Macadamia Nut Brittle 
Judy Campbell 


2 Cups sugar 

1/2 cup water, to dissolve 

2 tablespoons butter 

1 cup macadamia nuts, toasted and cooled 


In a saucepan boil the sugar and water together to make a 
caramel. Test the color of the caramel on a white plate. It 
should be amber-brown. Stir in the butter with a wooden 
spoon then stir in the nuts. Pour onto a silpat and let cool. 
Break up into chunks (for brittle, just chop or crush with the 
bottom of a bottle). Store in an airtight container. 
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Oreo Truffles 
Laurlie Harper 


1 pkg. Oreo Chocolate Cream filled cookies 
1 8 oz. package cream cheese 
1 block vanilla flavored almond bark 


Crush up all the cookies, soften cream cheese and mix it 
with cookie crumbs. Roll into small balls and place on wax 
paper. Place in freezer for 1 hour. Follow melting directions 
for the almond bark. Dip the bars in melted bark. Place on 
wax paper to harden. 





Traditional Peanut Brittle 
Judy Campbell 


2 Cups sugar 

1 cup light corn syrup 

1 cup water 

2 cups raw Spanish peanuts 
1 tsp. vanilla 

1/2 tsp. salt 

2 Tbsp. butter 

2 tsp. baking soda 


Heat and stir sugar, syrup and water in a heavy 3-quart 
saucepan until the sugar dissolves. Add salt. Cook over 
medium heat to soft ball stage (234°). Add peanuts at 250 °. 
Cook to hard crack stage (290°), stirring often. Remove from 
heat. Quickly, stir in butter and soda. Beat to a froth for a few 
seconds. Pour at once onto 2 well-buttered 15-1/2x10-1/2x1- 
inch pans, spreading with spatula. If desired, cool slightly 
and pull with forks to stretch thin. Break. 


1S 


116 


Miscellaneous 





Easy Dill Pickles 


Campbell family 
Brine 
6 qts. Water 
1 qt. cider vinegar 
1 pt. salt 


Cucumbers (small gherkin size) to 
3 - 4inches long 


The key to good pickles is clean pickles. Scrub and rinse 
every pickle and let it drain on a clean towel. Cut out blem- 
ishes. 


Pack in sterilized quart jars. Cover each with boiling brine. 
Wipe the rim on the jar with a damp rag. Seal the jars 
using only new lids. Check to make sure all jars seal. If 
you end up with one that does not, refrigerate for a mini- 
mum of 3 months. 


You will need several quart jars. Place a head of dill in 
each jar along with a clove of garlic and a small hot red 


pepper. 
Pack small cucumbers into jars. Put dill in each between 
layers of pickling cucumbers. In a few days liquid turns 
cloudy but that is no sign of spoiling. 


You do not need to process in a canner. If you do the pick- 
les will become soft. 


Wait approximately 2-3 months before opening. 
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Green Chili Jelly 
Judy Campbell 


Yield - 6 half-pints 


6 fresh green chiles 

6 c. sugar 

1 % c. cider vinegar 
Cheesecloth 

6 oz. liquid pectin 

6 drops green food coloring 


Wash and mince the chiles. Combine chile, sugar, and vine- 
gar in a large saucepan or kettle and boil at high heat for 5 
minutes. Pour boiled mixture through cheesecloth to remove 
seeds. Return to saucepan. Add pectin and food coloring to 
mixture and boil for one minute. Skim off foam that may 
have formed. Pour mixture into hot sterilized half pint jars. 
Seal according to manufacturers direction. Process jars in 
boiling water for 5 minutes. Test seal when cooled. 


This excellent poured over a brick of cream cheese and 


served with crackers. It is also good on toast or as a glaze 
on ham, etc. 
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Mincemeat 
Vera Campbell 


Makes 4 — 5 ats. 


3 qt. apples chopped 
1 qt. meat chopped (ground elk, buffalo or beef) 
1c. suet 

2c. raisins 

2 c. sugar 

2 tsp. cinnamon 

1 tsp. allspice 

1 tsp. cloves 

Juice of one lemon 
Y2 c. vinegar 

1 c. water 


Simmer all the ingredients until right consistency. This 
recipe freezes very well. If you want to make a mincemeat 
pie you just need a pie crust and pour in the mincemeat. 


NOTE: | add pinon nuts to the mincemeat, about 1 c. (I get 
the suet from the local meat market or Safeway if | ask 
ahead of time.) | chop up the mincemeat in the food 
processor so it works better in the mincemeat. 
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Thai Dipping Sauce for Spring Rolls 


This is very tasty and low fat dipping sauce. Use this asa 


dip for a variety of appetizers or as a sauce to go with stir fry. 


3/4 cup water 

2 teaspoons cornstarch 

1/3 cup seasoned rice vinegar 

1/4 cup brown sugar 

1 1/2 tablespoons reduced sodium soy sauce 
1 tablespoon fresh ginger, grate 

2 cloves garlic, smashed 

1/2 teaspoon crushed red pepper flakes 


1. Whisk together all the ingredients in a small saucepan. 


2. Bring to a boil, whisking all the while until it thickens. 
3. Remove from heat and cool to room temperature. 
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Hugs 


It’s wondrous what a hug can do. 
A hug can cheer you when you’re blue. 
A hug can say, I love you so. 
Or Gee, I hate to see you go. 

A hug is Welcome back again. 
And great to see you! Where’ve you been? 
A hug can smooth a small child’s pain 
And bring a rainbow after rain. 
The hug! There’s just no doubt about it 
We could scarcely survive without it. 
A hug delights and warms and charms, 
It must be why God gave us arms. 
Hugs are great for fathers and mothers, 
Sweet for sisters, swell for brothers, 
And chances are your favorite aunts 
Love them more than potted plants. 
Kittens crave them, puppies love them. 
A hug can break the language barrier, 
And make your travels much more merrier. 
No need to fuss about your store of ‘em 
So stretch those arms without delay, 
And give someone a hug today! 
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